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f%1%RR 

1. Rf^RTRT^RTtR-(1)IRRA44t RTRfsTERTR RTRTTjTRTRk rrr (RTRT T?RTR tier #T RT4T 

RiRT ERTSTE f%f^RR, 2017 |l 

(2) % <NM4 ET^I% W?R#crrft^^^^ff%cPTT^RT4>l<)4K 44M=bf 4?T 1 '444-0, 2018 

?r ie 1%wr% e4?etrsttetetth^imh etet fm i 

2. WTRT TJTET 3tr RTEE (WT4T T7ETR ETEE #7 WTRT 4^-TM) f%f^RR, 2011 % RR-4R 2.7.4 t, 
er RRrr 2.7.4 %teteet RnRil^d w et^et, erIe;- 

“2.7.4 Rl+^ld 

1. ^ThvFte ?? STf^TT | Et XTR7 RT Site ERd+I, ER?^ RTtRTt R^Pff, 4Tt4Tt fER, 4Tt47? E^R 
(E?# f%RT/4Tt47? 4^), RTtRTt i?E %E affc 3l<kl4lfad 3TRRT ?l4><Kf^d WT-'-R'Tl^H 4Tt4Tt 
RTERT (4Tf4TT % E^?E RRT 3TRRT RTfR^ REd), RTfR^ Rdd drf^cT 4Tf4Tt RTRfMf, ^ET RET Rf^TT fST 
% TtE ERTR? ?? RrRi ^ Ef%E r 1%ET % ETE RTET EETE E7ETR | I 4Tt4T? RdT % <hR)Re 
=HE lR) EETf%Tf?3FE41pM I4T4TRIR1H % fR ETT 4?t R + M4T RTTEt ETETft % REREE ERT 
R + I^l f%ET tRTT EETTR % 5 EfriRTE 7t E?%E R ffl W RRtRR % f%TT 3RJEE RETEST RETE? 
# Ef# RR f%f^RR ERR 5 (ii) t f%f|R # RTT^fTl 

2. E7ETR R RR^t f^ETET 4?T Rf^fR EE ?T RRTf^R f%TT f%ET fR E^TT# % 50 Rf^TR 
(RfsTRRR) EE STTRRtRTEdRTR ff RRRT |l 

3. E7ETR RTTffRR EE RRRT ^?E, #d Rfc ETJj^bTETET, SJE, ERf^RE EfT f%rfT ^iR + KR 
RRRT El^ETTE ERT 5 ? ?? ?J4 tT ftl 

4. rT+^ 2 f^PR f^RRt fh 

(i) fST Rt4^d RTtRTT f^-, RR, RtRt $E %E, E^TPJET EE-RET EE? R?TR?r ETERT Rf^R RTtRTT 
^fof 3f[T ^R RRT Ri|R ^R RRT RRD? #T RdT TT ^ RR 4T RflfR RRTR? ^ RR[f RTTft |l 
^R RRT ^ RTRPf fR % RRdRTT R4% RTfl^R 3FJW t RTRRT t, f^T4TR ^R% 1% RR^T ^R 
RRT f^RTf RRRT RR% Pl4>l41 RT R4xft |l 

(ii) Rl^tl41 RT4v?td, RRT dRTT R^RTf^R, 1%^ RH^t RRTRR % 1%TT RR^RRl 

(iii) RTRT RT4T^d RtRt I^R, RtRt RR, 4^1 =hl RR %4T, ^T^TFpFR SIRR RRT RT% 4^1 =hl "f 11 ? 
R%T Rt4Tt ^ 3ffT 4^4Tf RdT TT ^ fMt 1^7 RT 3Tto ^ RRTf RTTft |l 

4 v '■'1 Sl4> RTRi^d TT ^R 4^4^! dtR RRT^f ^'-4i RRT 5 ? % 3RRR RT 35% ^ ST^R j?T, 
f%RTT 18% ^ 3T^R RRT S^T 14% ^ 3T^R % RTTT^R TtR RRT 5 ? ffl 

(iv) RTRT RTW^t RTR^d-RTRT RT4T%d # RT^, Rl^l^l % f%TT RR^RRI 

(v) frtR Rl+^ld ^ Rf^R t 4ft ^TR RTRTfT sfk RTRT RTRi^d % f^FR-f^FR R^RTR? ^ R^f? 
RTRTtdl 

(vi) ^%R RTRi^d Rt^T RRT, ^ RRT Rl^R ^ % TTR RRTR? sfk ^T^TT ?? Slf^RTR # RTT?? 
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|l 

(vii) ^TOt ^T+^d TO 3TfTOTOu | TOt U|[ TOTTT | fTOuTOt U^TOt TO 4IT^d TOt ft TOR fTOnTO 
#T TOT TO TOUt TOUTU % TOTTTO TO^ft TTTO TO f^TO ft, 1%^ TUU 3TT% TO 

f^TTOTO, TORt 3fk RTJT TOUTT - TO ftl TOT^ft TTTO TOT TOIT^d TOt ft TOt fU UTTOTO % UTO 
2.7.4 TO TOTT (4) TO 3UftTO RPTRfe! TOI+^ld TOt T^r TOT Site fTOrTOf TOt SURUUt TO TUTTO 
TOTTOt ftl TO^ft TOT TO TOrTOR TOt TOTO TOUT TO7TTTO TO fTO TOTOTTT % 25 TfTOTTO TO TOt 
TO ftl 

TOtt RPR (TO) sttotot TOtotto to RfTOroTOf TO toTOR RPTRa hmTOi to tutto TOtTOi 

(viii) TORTOTO TITOld TO TO TOfTOR | TOt TO1[ TOTTTT f RttoTO TOTT^TOT TOT ^ TOT 60 TfTOTT Th+TOd 

totot tut, TOTO TOTOTORrro urR uttt ttotttott ttotTO fri wTO to to srf&ro uttt ttottoto: ttotTO 

ft TOt TOTOTT TOTUT % TOT TOTOTFT % 10 TfTOTOT % TOT T ft; 

(ix) TTfTOTO TO TOTTOPf tj^ TO TOT TOtTO TOTO TO TOUT, RruTO TOhtRd TOt TOUT TOUT % fU 

TOT TO 25% TO TOT TO ftl TOUU TOT TOt uft TOT^T TOTOTOT W UTTOTO TO UTO 2.7.4 TO TOTT 
(4) % toTOTTO ITORRy RuRR TO TO fTOTOt TO TOT TOTO% fTOTOTO TO TOR ftl 

(x) fTO#T TOTOld TO TOTTOR TO TOtTOT % TOtTO TTtTO 35% TO SRfTO ft, RttoTO 31 % 

TO stoto ^rot tot aftr 2.5% TO suto ^ totoujtoto ^TT TTOlTO ft: 

UTO wTO tot fTOtTOroTOt TO Tftf^TO TO’ TO RRR^d ffTOu f41dn< ft uroTO f sftr 

WTO TOTOU TO TOUT TJTSU ^ TOUTO (QTORPl TOR <?NRPl) fTOfTOTOU, 2011 TO fTOffu 
utrorofti 

5. ^TOUTOTO 

(to>)^RR xb iTORuro ttott TOT tottoi TO urfrot urorof % arfTOfTOur TOtTO Ru; to; to 
to srfsrro ttotTO ft uroTO I.totoR:- 

(i) TOTTUTOT, 

(ii) TOTOtTO 3fk TTOTO 3 R, 

(iii) RdiRn TOtuRu, 

(iv) 3 ttot urroftTOTO TOt RhO+kt 3t)TOtoTO, 

(v) 3 ttot TO'+tht TOt tofRt 3t1TOtoTOi 

(W) TOTTtR TOUf 3TTOr-3TTOT 3TUTO URUU TTOTT RhRH^T UURTOt TO tR: 

(i) % to-hiPt tottR tou ft, TOt RTOR (hiPIRt stto-TOTOTO stto-toRRu 3tto), 
’ftTOu.ficP (miPIRt stto-TOTOTO stto-^Rt 3tto) TOt TORtTOqrRt (f<PR+ 
3TTO-TOTOTO TOT-LplpT 3TTO) TOT % PtfTOftTOT HIHlT-f J R^ dl^PVl-Hdl^d TO 
TOJsffl 

(ii) TO TOtTOt tot TO utt ITOTOt TOt 3T5TUT TO fTOrrrf to uTO TOt tuTO toTOTOt? ^pff (ttotR TOtr 
fTOrTTOtrow tot, ttot tt, TOtTTOt TOu TOt sttu^utou) TO wjtot fri 
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(iii) ^ % T^TT^f^ HlPPPPI P PlTMT< %TOT tPtoTSFT 

sfrr/siw tot^pt Pr yPMi# % troc f%p; to; ^fi h\h<H % st^t PPr 

TOT % W^r TOT t ’Tfeff % TTRT PlHPPd ddflPl TOTOTf TO TOfrT PfTO TO TTTOTT 
t: TOT (Shorea robusta ), tIt-h ^pff (Garcinia indica), TOR" 4t Troft (Mangifera 
indica), 4iflVi tro (Shorea spp.), tot #tot (Elaeis guineensis sffc Elaeis 
olifera ), Ptto (Butyrospermum parkii), TfTO TO ( Bass/a latifolia TOT B. 
longlfolia), TTO tto (Valeria indica), TOTTOT To (Madhuca butyraced), NP r 
cTFTOT TO (Garcinia cam bogia). 

6. 414^2 Pi H P P d Rldddf % 3PJTOT sft ffrf, sp^:- 


TOT 

ti. 

TOTOT 

Ph PiisrtaiH 

VJ *\ 

w 

4KI 

v» , 

4KI 

3%cT 

Pro 


TOdPd 


3ll' 0 ?Stl<fl 

TOdPd 



1 

TOTT (3JTO 
3TTSTR TO) 

TOTT^TO TTppTO, Tt 
3P^T 

25 

25 

25 

25 

25 

25 

2 

^ 441 (^H> 

3TTSTO TO) 

TOTT^TO TTppTO, Tt 
3P^T 

2 

2 



2 


3 

tiP % tot^ 

(STTsPTFpFT sffT 

TOTT5W 3TTSTO TO) 
'4TOPJPTO Eri^-^TOT, Tt 

2.5 

2.5 

12 

12 


3.0 

4 

^rsr P £pl TOR? 
(STTsPTFpFT 3fpC 

TOTT5W 3TTSTO TO) 
'4TOPJPTO ^PiTOT, 

10.5 

10.5 



10.5 

1-9 

(%^) 

5 

3|M d|^<rH$fP U.^l 
(STTsfTO, TOTT 3TpC 
?pfPT TJW 3TTSTO 
TO) 4KI^4K 

0.2 

0.2 

0.2 

0.2 

0.2 

0.2 
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W^T 

4. 

RST4 

PlH3T^|l| 



4KI 

Vi "\ 

4KI 

$44 

f4sr 

Vi "\ 

rtr4r 

aTT^rtt 

41+^d 


3H-°SSll<fl 

Rl+<4d 

RT^RfR 

RTR4R 


rR4rr, 4 a trF4r 








writ rrt4 f$m rrf44rrt^'-iki %4rrrt 44 sr^rrf 4 RhPiHsm ^Tin^ii #4IU.4: 


4ft4 RR7 % SiRR'in ^'I^mRI qtii^'Ki” 


wtshrm, ^w+i4+i'0 srfsr^n-fr 
[ R^NH -III/4/srtt./66/17] 

f^w: rrtt%<N L i4, sr^mrw#srfsrgwt. t rt4r4. 2-15015/30/2010, fiwrw 

1 3ftw, 2011 % wru wtRtr ft 44 44; rtr 4 RnPiRsid arfsrgRRTtf £ttt 44H4r 44 
4t 

(i) Wl. 4. 4/15015/30/2011, ftww 7 fR, 2013; 

(ii) Wl. 4. T ft. 15014/1 /2011 -*41 M.'+'M., ftRFF 27 fR, 2013; 

(iii) W\. 4. 5/15015/30/2012, ftww 12 ^RTt, 2013; 

(iv) W\. 4. 44.15025/262/13-44r4RraT4Rm, ftiw 5 2014; 

(v) w\. 4. 1 -83T^/t?rr.4^-4W/^Tw4TTm-2012, ftiw 17 2015; 

(vi) W. 4. 4/15015/30/2011, ftRTR 4 strrt, 2015; 

(vii) W\. 4. 44.15025/263/13-4trr/^rwrfTm, ftRR 4 2015; 

(viii) W\. 4. 44.15025/264/13-4trr/^rwrfTm, ftRR 4 H4H<, 2015; 

(ix) W. 4-. 7/15015/30/2012, f^TT^ 13 R^RT, 2015; 

(x) W. 4. 44.15025/208/2013-44rr/^i^m'^iy I, f^RR 13 2015; 

(xi) W. 4. 44.15025/261/2013-44TT/wraTwrar, ftiw 13 2015; 

(xii) w. 4.1-10(1 )/rtrr/ttr44 (rs44 tt4 r^ 44 RRTR)/RTwrm-2013, f44^ 11 rrr4, 2016; 

(xiii) w\. 4. 3-16/ f44R rtr/hi 4Ripft^)/RraT4Rm-20l 4, 3 Rt 2016; 

(xiv) RT. 4. 15-034TR/^H l^ 14HI y 1/2014, f^RTR 14 2016; 
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(xv) TIT. t. 3-14F/ srf&^ETT RTEE 13 EjETTf 2016; 

(xvi) TT. T\ 1-12/TET^/TTErft (fTRTt, ^%TTTft)/^TWTTTTT-2015, RtEEI 15 EjETTf 2016; 

(xvii) TIT. TT. 11/09 /tRt/^ItTR/2014, RtpE 5 RldHi 2016; 

(xviii) TIT. t. TEEE/4l'fl'METETTTTT-2015, RtEE 14 RldM< 2016; 

(xix) tt.ttI -110(2)/ETEft (#i^n w^)/^rnTTWTT/ 2010, Rtee 10 3eet«r; 2016; 

(xx) TIT. t. 11/12/rf^r/TtT/^l^ ITT Iy 1-2016, Rt7T> 10 3TT5TT 2016; 

(xxi) F. No. 1 -110(2)/ TTETft W^I)/TI^ITT W1/2010, Rtee 10 sether, 2016; 

(xxii) TIT. t. TEEE/ T^pft (TEft E=T ^T) tW(2)/T m ITTTT1-2016, RtEE 25 3ETEEC, 2016; 

(xxiii) TIT. t. ’ft. 15025/93/2011 -^U.'EU/'TlteMTTNl, Rtee 2 Rth<, 2016; 

(xxiv) TIT. t. ’ft. 15025/6/2004-PFS/TE3TTTTTT, RtpE 29 Rtm<, 2016; 

(xxv) TIT. t. TEEE/cTET TTt TTTTATr^ 1 )/TI<sl ITT N1-2016, RtEE 31 SFElft, 2017; 

(xxvi) TT. t. 1-12/TTTTI/2012-TETETTTTT, IRtEE 13 'Eid’O, 2017; ?T«TT 

(XXVII) TT. t. 1-10(7)/TTTTi/E7Efl'(T^Ef[3f[TT^Eft^rTT^)/TI^IT'Tiyi-2013, RrtTi13 TAtO, 2017 

MINISTRY OF HEALTH AND FAMILY WELFARE 
(Food Safety and Standards Authority of India) 

NOTIFICATION 
New Delhi, the 15th May , 2017 

F. No. Stds /SCSS&H/ Notification (02)/FSSAI-2016. —Whereas the draft Food Safety and Standards (Food 
Products Standards and Food Additives) Amendment Regulations, 2016, were published as required under sub-section 
(1) of Section 92 of the Food Safety and Standards Act, 2006 (34 of 2006), vide notification of the Food Safety and 
Standards Authority of India number 1-12/Standards/SP (Sweets, Confectionery)/FSSAI-2015, dated the 29th July, 2016, 
in the Gazette of India, Extraordinary, Part III, Section 4, inviting objections and suggestions from the persons likely to 
be affected thereby before the expiry of the period of thirty days from the date on which the copies of the Gazette 
containing the said notification were made available to the public; 

And whereas the copies of the said Gazette were made available to the public on the 5th August, 2016; 

And whereas objections and suggestions received from the public in respect of the said draft regulations have 
been considered by the Food Safety and Standards Authority of India; 

Now, therefore, in exercise of the powers conferred by clause (e) of sub-section (2) of Section 92 of the Food 
Safety and Standard Act,2006 , the Food Safety and Standards Authority of India hereby makes the following regulations 
further to amend the Food Safety and Standards (Food Products Standards and Food Additives) Regulations, 2011, 
namely:— 
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Regulations 

1. Short title and commencement.—(1) These regulations may be called the Food Safety and Standards (Food 
Products Standards and Food Additives) fourth Amendment Regulations, 2017. 

(2) They shall come into force on the date of their publication in the Official Gazette and Food Business 
Operator shall comply with all the provisions of these regulations by 1st January, 2018. 

2. In the Food safety and Standards (Food Products Standards and Food Additives) Regulations, 2011, in regulation 
2.7, for sub-regulation 2.7.4, the following shall be substituted, namely:— 

“2.7.4 Chocolate 

1. Chocolate means a homogeneous product obtained by an adequate process of manufacture from a mixture of 
one or more of the ingredients, namely, cocoa materials including cocoa beans, cocoa nib, cocoa mass (cocoa 
liquor/cocoa paste), cocoa press cake and cocoa powder (cocoa fines or cocoa dust), including fat reduced cocoa 
powder with or without addition of sugars, cocoa butter, milk solids including milk fat. The addition of 
vegetable fats other than cocoa butter shall not exceed 5 per cent of the finished product, after deduction of the 
total weight of any other added edible foodstuffs, without reducing the minimum contents of cocoa materials. 
The nature of the vegetable fats permitted for this purpose is specified in clause (ii) of paragraph 5 of these 
regulations. 

2. The product may contain Isomaltulose at 50 per cent. (Max) of the total sugars without adversely affecting the 
stability of the product 

3. The material shall be free from rancidity or off odour, insect and fungus infestation, filth, adulterants and any 
harmful or injurious matter. 

4. The chocolate shall be of the following types: 

(i) milk chocolate is obtained from one or more of cocoa nib, cocoa mass, cocoa press cake, cocoa 
powder including low-fat cocoa powder with sugar and milk solids including milk fat and cocoa butter. 
Milk solids refers to the addition of milk ingredients in their natural proportion except that milk fat may 
be added or removed; 

(ii) milk covering chocolate as defined above, but suitable for covering purposes; 

(iii) plain chocolate is obtained from one or more of cocoa nib, cocoa mass, cocoa press cake, cocoa 

powder including low fat cocoa powder with sugar and cocoa butter. 

Provided that dark chocolate shall contain, on a dry matter basis, not less than 35 per cent, total 
cocoa solids, of which not less than 18 per cent, shall be cocoa butter and not less than 14 per cent, 
fat-free cocoa solids; 

(iv) plain covering chocolate is same as plain chocolate but suitable for covering purposes; 

(v) blended chocolate means the blend of milk chocolate and plain chocolate in varying proportions; 

(vi) white chocolate is obtained from cocoa butter, milk solids, including milk fat and sugar; 

(vii) filled chocolate means a product having an external coating of chocolate with a centre clearly distinct 

in its composition from the external coating, but does not include flour confectionery, pastry and biscuit 
products, the coating shall meet the requirements of one or more of the chocolate types specified under 
paragraph 4 of this standard. The chocolate component of the coating shall not be less than 25 per cent, 
of the total mass of the finished product; 

centre filling(s) or component(s) shall comply with the standards specified under these regulations; 

(viii) composite chocolate means a product containing at least 60 per cent of chocolate by weight and edible 
wholesome substances such as fruits, nuts and raisins. It shall contain one or more edible wholesome 
substances which shall not be less than 10 per cent, of the total mass of finished product; 

(ix) praline means a product in a single mouthful size, where the amount of the chocolate component 
shall not be less than 25 per cent of the total weight of the product; the product shall consist of either 
filled chocolate or a single or combination of the chocolate specified under paragraph 4 of this 
standard. 

(x) couverture chocolate shall contain, on a dry matter basis, not less than 35 per cent total cocoa solids 
of which not less than 31 per cent shall be cocoa butter and not less than 2.5 per cent fat-free cocoa 
solids: 
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Provided that it may contain artificial sweeteners specified in Appendix A appended to these regulations and shall 
have labelling declarations specified under the Food Safety and Standards (Packaging and labelling) Regulations, 2011. 

5. Optional ingredients 

(a) In addition to the aforementioned ingredients, the chocolate may contain one or more of the substances 
given below, namely:- 

I. edible salts; 

II. spices and condiments and their extracts; 

III. vitamins and minerals; 

IV. permitted emulsifying and stabilizing agents; 

V. permitted sequestering and buffering agents; 

(b) the vegetable fat may be singly or in blends and shall comply with the following standards, namely: - 

(i) they are non-lauric vegetable fats, which are rich in symmetrical monounsaturated 
triglycerides of the type POP (palmitic acid -oleic acid- palmitic acid), POSt (palmitic acid 
-oleic acid-stearic acid) and StOSt (stearic acid -oleic acid- stearic acid); 

(II) they are miscible in any proportion with cocoa butter and are compatible with its physical 
properties (melting point and crystallization temperature, melting rate, need for tempering 
phase); 

(III) they are obtained by the process of refining and /or fractionation, which excludes 
enzymatic modification of the triglyceride structure and in conformity with above standard, 
the following vegetable fats, obtained from the plants, may be used: Sal ( Shorea robusta ), 
Kokum gurgi ( Garcinia indie a), Mango kernel ( Mangifera indie a), Palm oil ( Elaeis 
guineensis and Elaeis olifera ), Mahua Oil ( Bassia latifolia or B. longifolia ), Dhupa Fat 
( Vateria indie a), Phulwara fat ( Madhuca butyracea ), and Dharambe fat ( Garcinia 
cambogia) as Cocoa Butter Equivalents. 

6. Chocolates shall also conform to the following standards namely:— 


SI. 

No. 

Characteristics 


Requirements 

Milk 

Chocolate 

Milk 

Covering 

Chocolate 

Plain 

Chocolate 

Plain 

Covering 

Chocolate 

White 

Chocolate 

Blended 

Chocolate 

1 

Total Fat (on dry basis) 
per cent by weight. Not 
less than 

25 

25 

25 

25 

25 

25 

2 

Milk fat (on dry basis) 
per cent, by weight, not 
less than 

2 

2 



2 


3 

Cocoa solids (on 

moisture- free and fat 
free basis) per cent, by 
weight, Not less than 

2.5 

2.5 

12 

12 


3.0 

4 

Milk Solids (on moisture- 
free and Fat- free basis) 
per cent, by weight 
(Minimum) 

10.5 

10.5 



10.5 

1-9 

(Range) 

5 

Acid insoluble ash (on 
moisture fat and sugar 
free basis) per cent, by 
weight, Not more than 

0.2 

0.2 

0.2 

0.2 

0.2 

0.2 
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In case of chocolate which contain vegetable fats other than cocoa butter, it shall have the following label declaration in 
bold: 

“CONTAINS VEGETABLE FAT IN ADDITION TO COCOA BUTTER ”. 

PAW AN AGARWAL, Chief Executive Officer 
[ AD VT. -III/4/Exty. 66/16] 

Note : The principal regulations were published in the Gazette of India, Extraordinary vide notification number 
F. No. 2-15015/30/2010, dated the 1st August, 2011 and subsequently amended vide the following notification 
numbers:— 

(i) F. No. 4/15015/30/2011, dated the 7th June, 2013; 

(ii) F. No. P.15014/1/2011-PFA, dated the 27th June, 2013; 

(iii) F. No. 5/15015/30/2012, dated the 12th July, 2013; 

(iv) F. No. P. 15025/262/13-PA/FSSAI, dated the 5th December, 2014; 

(v) F. No. 1 -83F/Sci.Pan-Noti/FSSAI-2012, dated the 17th February, 2015; 

(vi) F. No. 4/15015/30/2011, dated the 4th August, 2015; 

(vii) F. No. P.15025/263/13-PA/FSSAI, dated the 4th November, 2015; 

(viii) F. No. P.15025/264/13-PA/FSSAI, dated the 4th November, 2015; 

(ix) F. No. 7/15015/30/2012, dated the 13th November, 2015; 

(x) F. No. P.15025/208/2013-PA/FSSAI, dated the 13th November, 2015; 

(xi) F. No. P.15025/261/2013-PA/FSSAI, dated the 13th November, 2015; 
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